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ABOUT rTHEwAVE- B8

[THE WAVE ACADEMY | s a training institution with over 20 years of
experience in the education sector, specializing in preparing students for
careers in customer service, particularly in the Food and Beverage industry.
The academy boasts a team of more than 8 experienced trainers in areas such
as Coffee, Cuisine, Desserts, Mixology, Sommelier, and Cafe Management.

[THE WAVE | curriculum goes beyond basic barista skills, offering in-depth
training in coffee techniques like roasting, brewing, and latte art, as well as
teaching how to make different types of café drinks menu. We do also cover
Western Cuisine, Baking, French Pastry, and Cafe Management.

The primary goal of [THE WAVE | is to develop professionals who excel in the
F&B industry by providing expert-led, comprehensive training.
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Our Programmes
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CERTIFICATE IN COFFEE, MIXOLOGY & BAKING
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Coffee Knowledges Pairing Of Alcoholic Beverages With Food
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Barista Skills & Basic Latte Art Techniques Cocktail & Mocktail Recipe
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Introduction Of Hand Brew Coffee Equipment Wine Tasting & Serving Methods
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Brewing Guidelines & Process Introduction Of Baking
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Barista & Café Drinks Baking Skill & Techniques
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Type And Uses Of Mixology Tools & Equipment
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Barista Skill & Coffee Knowledge EZXIHEAIIR
Coffee Latte Art Techniques MIBERIFERTS
Hand-brew Methods & Equipment FHmiHETT %5185
Brewing Guidelines & Process H3EEE 5RiE

Barista & Cafe Drinks BIHER & % E

Sensory Knowledge & Training B IR 5%

Coffee Bean Roasting M= t)E Public Speaking A%

Coffee Green Beans 4 S HHERTS Customer Communication Skills % Fai@ERAE

100 Types Of Beverage Recipe 100FhiX m4siAE 5

Name Of The Bar Tools/ Glassware 'E& FESHIEERZFR
Setting Up Your Cocktail Station %& R &L EiG
Cocktail & Mocktail Recipes 825 IiEE SR B /5

Baking Knowledge KtEE41iR Operation Management 1z

Cakes & Desserts Making EEES5# A &1k
Best Seller Cakes In Cafe WIHEEHEEELE
Biscuit & Cookie FfF 5zl

Customized Budget EHIfiE
Employee Management RIT&EIE

Product Promotion F=miEr-

Customer Service Bk
WESTERN CUISINE | A2 Z (TR
Western Staple Dishes #ET{ &1k
Light Meals BEERIE
Sauce Recipes & Preparation ##1EED
Food Plating & Packing B#1E& 583515
Introduction Of Kitchen Tools & Equipment & Cooking Knowledge & B TREFNEE N AR IEIR

SOMMELIER | {5/Hi#

Basic Food & Wine Pairing Rules B¥58 & BER N

Temperature, Storing & Opening Wine Bottle Style BHEEHIRERG. FEEFMAR

Get To Know Fine Wines Around The World & The Pricing 7 f@itt3 &t mEE B L EEN

Exploring Types & Style Of Wines & Spirit The Regions Knowledge #HZEEHEHES ZUEMRFZEFINAZZ =X AR

Table Manner & Setting & R1L{UER
Resume Preparation & Interview Techniques f&H/# & 5mEIXITIS

Grooming Class & Importance Of Personal Hygiene In F&B Industry YA RIREMNABEERRFRRTI I EE 4
Food Photography Knowledge &4/ & HIEENIR




Learning Environment

Contact Us

n The Wave Academy thewaveacademy_ info@thewaveacademy.com.my
thewaveacademy.com.my +6011 5422 1732 | +6018 900 9789

g No.B-03-10, Sunway Geo Avenue, Jalan Lagoon Selatan, Sunway South Quay, Bandar Sunway,
47500 Subang Jaya, Selangor.
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